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Intro duction

Okay, so if yopurchased andlownloaded this app you must love home brewiriyle do tm! And we hope
thisiPadapp helps you to become the master brewer you have always wanted to be.

Homebrewing is not difficult, but it does reqaiattention to details, and meticulous notes! That is where
iBrewMasterwill become your best friendIt will replaceyour recipe binder, brewing calendar and notepad, all

in one!

Unlike other programs that simply let you manage a beer redifreywMaster lets you create a batch of bee
from that recipe and track stprogress every step of the way!

Batch - ﬁ Batch Edit
& P s 2 > Sllent Nignt stout

Silent Night Stout Brew Date 11/26/2010
Style: Oatmeal Stout
Type: Al Grain EMmeiney: 75 % Style Qatmeal Staut
WU 9180 () Calories: 208
coior: [EEEIEENIN  Pov Size: 238 Gal Type Al Grain
Rating: o Jr or Batch Size: 1 88 Gal
Praball 0G: 1,050 Boil Time: 60 minules ) Rating

Actual
11/26/2010
oa: 1063 1 1,063
FG. 1008 ¢ 1,026

4.98%
o201

Estimated
lories Auto Cale.
Estimated OG Auto Cale.
A8V 878%

o 1211002000 ¢ Estimated FG

' Estimated ABV
Estimated IBU's

Actual OG

Auto Calc.

Auto Calc.

Primary
Auto Calc.

Secondary
Estimated: 12/103/2010
1.063

3.00 Ibs Pale Mah, Maris Otier - 60 mins 6443 P> | Acwal FG 1.025

12.00 ozs Oats, Flaked - 60 mins 16.11

Actual ABV Auto Calc.

5.00 0zs Cara 1 Ml - B0L - 60 ming 671 %

4.00 028 Munich Malt - 10L - 80 mins 537 % Auto Calc.

>
»

4.00 026 Chocolale Mal - B0 mins 537 % »
> Boll Size
»

1,50 0z8 Roasted Barley - 60 mins 201 %

Batch Size 1,88 Gal
80 mins 26,00 1B >

m o Efficlency 5%
571 1BU >

063 0zs Fuggles - 4.50 %
038 025 Fuggles - 4,50 % - 10 mins

Boll Time 60 minutes
1.00 pkg  Safale 5-04 0% >

Mash Profile All Grain Small Batch

Medium Body Infusion
Add 6,05 g water @ 170.9°F

60 min@154.0°F

Actual Serve Date 01/01/2011

>

iBrewMasterkeeps track of all of your ongoing batches of beer and provides a quick reference to all your
scheduled action items. As you complete ea@psif the brewing proces&rewMasteradjusts the schedule

and only shows the outstanding

So, where dowe starf? S G Q &
throughout the program

items.

4

Gr18 I t221 I

iKS

0,lwhidh @ coniticR@A NJ Y

The core areas of therpgram are accessed from the bottom toolbar, and include the following.

= =4 -4 4 _a_a_a_2

Scheduleg all current batch activity in a clean organized format
Recipeg; a list of your recipes, with a quick view of any selected recipe

Batchesg a list of your brewing batches,ithr a quick view of each batch status

Purchase; direct links to the various recipe packs, which you can purchase tabéju started
Suppliersg an area for use by home brew shops, to advertise specials and new brewing tools
Share Recipesg create amaccount to sharkipload and download new recipes

Social Networking; post yourbrewingupdates onFacebooland Twitter!!

More ¢ tons of Setupoptions to configure and customizérewMasteralong with some bonus videos!
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Navigation

Recipes

Recipe

-

Recipe List

Tools/Filters \,::>

==

Czech Pilsner

Recipe Ist
Swipeup
or down
to scroll

Sorting

tap twice to
switch from
ascending to
descending

e

Navigation

Recipe Detailstap blue arrow
to slide page to review and
edit core details(see below)

osor Y e ]

T Style: Bohemian Pilsener
* kK 4 Type: All Grain Estimated
o Rating:Jr o 9 0G:  1.049
gcanc :; Eear;ae: rwn.m Beatdann mEII S T20% Calories: 160 MG 1012 © <<
pecialty ndiadindd Efficiency: 70 % ABV: 4.85%
Extra Gold 7.73 % Boll Size: 5.50 Gal BUs: 4845 (T)
Belgian Golden Strong Ale A Sy oy r or Batch Size: 5.00 Gal Color: | 4.2 SRM
Boll Time: Preboil OG:
Honey Kolsch M 472% me: 60 minules  Preboi 1.042
Speciaity Beer E ks
-Can & Bearcats Wheaten M@ 445% N
Specialty Beer A Sk Primary 14 days @ 53.0°F >
Bavarian Hefew: B 4.72 % Secondary 28 days @ T2.0°F %
We \zen/welssbler E Sy
Bottle/Keg 14 days @ 74.0°F >
American Lag M@ 419% Gr: -
Standard American E sy .
9.50 Ibs Pllsner (2 Row) Bel - 60 mins 97.44 % >
Farmhouse Biere DefJille [} 4.06 %
Specially Beer E Wk > 0.25 Ibs Weyermann Carahell - 60 mins 256 % >
Alkl Polnt Sunse 472 % - -
A ko 1.00 0zs Pearle - 8.00 % - 60 mins 2068 1BU >
Garmelite Triple-Grain Tripel [}~ 7.86 % 100025 Saaz- 4.00 % - 30 mins By >
Belgian Tripel P v v e e 1.00 0zs Saaz - 4.00 % - 15 mins 737 1BU >
Generic Ale 4.85 % > A
American Pais Al A drury 1.00 pkg Gzech Pilsner Lager 5% >
Chatoau Northern Lambic Grand ¢ru [ 4.85 % V. ons.
Belgian Tripel P ks
Farmhouse Biere De Table m 4.32 % Protein Rest 20 min@122.0°F 5
Specialty Beer A S e e Add 14.62 gt water @ 132.9°F
World Wide Lager ~ [[]  4.72% , | Beta Sacch' Rest 30 mn@149.0°F
German Pilsner (Pils) A S e e Heat to 149.0°F over 5 mins
Franken-weizen 6.03 % Alpha Sacch' Rest 30 min@158.0°F
Weizen/Weissbier A Jrorvrsr 7| Heatlo 158.0°F over § mins
L i Mashout 10 Mn@170.0°F

@ Heat to 170.0°F over 2 mins
- =

Silent Night Stout

Medium Body Infusion

60 Mn@154.0°F
Add 6.05 gt water @ 170.9°F

Mashout 10 min@170.0°F

Add 2.00 gt water @ 180.0°F >

Sparge 10 Mn@170.0°F

Sparge 4.63 qt of 170.0°F water over 60 mins

Recipes
Recipe [“ear W oone | Recipe Edit
-E -i - E @ Silent Night Stout >

Style: Qatmeal Stout Style Oatmeal Stout >
Type: All Grain Estimated
Rating: .y v ¢ 1.063 Type All Grain = >
Calories: 211 1025 @
Efficiency: 75 % s 4.98% Rating e >
Boil Size: 2.38 Gal 31.80 (T
Batch Size: 1,88 Gal M N
Boil Time: 60 minutes  Preboil 0G Calories Auto Cale. >
Estimated OG Auto Cale. >
Primary 7days @ 68.0°F >  Estimated FG Auto Calc. >
Secondary 7 days @ 70.0°F >
Gr: 8 nets ABV Auto Cale. >
300 bs Pale Malt, Maris Otter - 60 mins 6443 % >
Estimated IBU's Auto Cale. >
12.00 028 Oats, Flaked - 60 mins 1611 % >
5.00 0zs Caramel/Crystal Malt - 0L - 60 mins. 671 % ¥
4.00 025 Ghocolate Malt - 60 mins 537% > | BoilSize Auto Cale. >
4.00 0zs Munich Malt - 10L - 60 mins 537% > | poichSize 188 Gal >
1.50 ozs Roasted Barley - 60 mins 201%
Hops Efficiency 5% ¥
0.63 0zs  Fuggles - 4.50 % - 60 mins 26.001BU >
" . 5
0.38 ozs Fuggles - 4.50 % - 10 mins s71ey > | Dol Time 50 minutes
Mash Profile  All Grain Small Batch >
1.00 pkg Safale S-04 60% >

Recipe Ingredients

and Processes
tap item to edit

Main Program Toolbar

Core Recipe Details
tap to edit

As you tap fields to edit data you will see pop up editing tools with data pickers and text entry fields.

Copyright © 2011 iBrewMaster.com. All rights reserved.
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Editing Tools

In the example Grain edit on the right, the top field is a text Add Grain (S |Becipes . :
TASIR O2yilARYE §(E®S §RNIFBH G LI c
and the keyboard wilslide upto allow you to enter text. Time: &0 minues E e T,
TYPET Gran (Fiar:/l:enMarisOt\erPa\s Malt 1.0:; >
For the other fieldssuch asAmount, TimeType, SG, Origin g UK | Pa vt vars Ot 1039
and Color, taghe fieldand a picker wheel will appear, and Color: 201 | Smpsons Mars Orer 0%

you can select an option for each, and tap Save when finishgd

Edit Hop [Save |

Fuggles

Amount: 0.63 ozs

(e o] G0 mines For thesample Hop editing pop up, you have several more

Ty e options, along with the added selector fBirst/Dry/Boil
Alpha: 450 % selection and dield for selecting how many minutes to boil, or

Beta: 2.00 %

days to dry hop.

Origin: UK

Use: Boil

0.38 0zs Fuggles - 4.50 % - 10 mins 5711BU 3

1.00 pkg Safale S-04 70% ¥

You can adjust each hop or grain as needed, per recipe,
without adusting your defaults. Sdor exampleijf this one
batch of grain is slightly different, you can add your default
and change the values for this one recipe!

iy Infusion
Add 6.05 qt water @ 170.9°F

60 mn@154.0°F o

All of the program controls are similar, so once you get the feel for the app, you shoulddagyiand fun to
use.

Now what?

l'a YdzOK Fa ¢SQR fA1S G2 are aoNBg y263s NBIR fF3ISNEZ
2T (KS aSiddzd 2 LI A2ya Wwe &gz spel amlddtire etediny refidhvhg dllthe

setup and configuration options, and prepare the app to best fit your brewing style, equipment, and processes.
That way you can hit the ground brewing!

We also recommend that you print this guide and have it handy while you walk through the setup aptions
your iPad. Thiwill save you valuable time switching back and forth between a PDF reader aiitahdviaster

app.

So grab a cold homebrefar two!), a printed copy of thishelp document, and your iPad, and find a quiet place
G2 R2 &a2YS aNBaSI NOKeH

Copyright © 2011 iBrewMaster.com. All rights reserved. Page 5



Setup

iBrewMasterwas written for all types of brewers, from the novice extract brewer who would likelyoonthe

built in, auto calculations, to the expert ajrain brewer who prefers tase their own calculations and formulas.

As such, it is impet&e that the brewer havex good understanding of these features and functions so that the
program performs athey intend it to. Spending a few minutes here, setting ipewMaster, will save you

G tdz2 0t S ONBgAYy3I GAYS (0 BREWINSYERTY 20KSNJ 62NR&Z 5hbQ

LaunchiBrewMasterl Y R (i | LBMoge§ficonirkit® battom right hand corner dhe screen. This brings up
thef A y Fetupiédptiens, where you can add, edit, and delgtains, hops, yeasts, define recipe styles and
types, and establisfiour programdefaults.

[ S61Qa NB@GASs (KSaAaS 2yS oe 2ySo

iBrewMaster Help

TheiBrewMasterHelp menu simply brings up a quick start guide to the
Fermentation Steps > LINE 3 NJ YwrandakdiiR@ dser linterface, so simply slide paggsand
downto view them.

iBrewMaster Help >

Grains & Adjuncts >

bk > | Fermentation Steps

Grain Origins > | The Fermentation Steps section allows you to create a list of commonly
usedfermentation steps. The common ones have already been
established, however, yotan edit those to meet your needs or add your own. The fermentation steps created
here will appeain the list when you wish to add one to a recipe or batch.

Grains & Adjuncts ( i e |
The next section is where you manage all of your grains and adjuncts. .
iBrewMastercomes loaded with ove350 of the most popular grains and Acid Malt o2l > &
adjuncts from around thevorld. Each grain has a grain type, gravity and origifymber bry Extract 1 -
. . _,_ A , “ ~ ~ o) It EXFagt , A [v] i A z
all of which are editableTaponi KS aDNJ Aya FyR ! Re2 dz%p;rlﬂiqad%mm\fs %ﬁz) AUSY (:
us

up the list of grains and simply use ydimger to slide up and down the lisOr |tiauid Mait Exract

tap a small letter on the right, to quickjymp to that section. Examptetap Amber Malt 1038

G/ ¢ G2 edYL)d G2 GKS /FyYRA adzal NI Iy ReombidvNI Y H.680,5 P

E
F
G
Grain Belgium H
1
J
K
L

bSé¢ 2 Yaucanremexa search term to help minimize your list for Barley Hulls 1.000
quicker searching. Enter a word, and the list will adjust to match your seargRye,. Fiaked 1032
criteria. Gran Us
Barley, Raw 1.028 ,
Grain us i
Also,there are four buttons at the bottom of the pagehich are used to sort  |Barley, Torrefied 1036 , "
. [+]
the I|St. Barrett Burston Wheat Malt 1.037 s b
m— — o Grain Australia
w M w w Barrett Burston Ale Pale Malt 1.038 s Q
Grain Australia

Simply tapone of these buttons to sort your list in ascending order, and tap it again to soesitending order.

AlthoughiBrewMasterhas a very comprehensive databasfgyrainsyou can add your own grains and adjuncts,
or even delete existing onesdowever, weR2 Y Qi NB O2YYSYR RSt SiAy3 3INIAya:s
needit!

Copyright © 2011 iBrewMaster.com. All rights reserved. Page 6



To edit arexisting grain, simply tap iffo add or delete a— : :
grain,tap on theEdt button in the upper right hand JB:Mt::m"’p - A A"‘“““ﬁl
corner. To delete a graingoudl I LI 1 KS -NBIRY R A N S X :
tap Delete Grain Types > |@&m oy ©
Grain Origins > || @ Amber Dry Extract 1oas

Note: The program will not allow you to delete a grain | Hoes > 1| @ e et %
GKFG A& OdNNBydfe o6SAYy3 g&SR Ay mimd NIFOA LIS mp (K SNB A & S
be asked to confirm permanentlyldéng it. . ) | © g Joss

] ] R Hop Origins QBarIey Hulls 1.000 :
Toadda new graintapEditandtap on K SAddiNew Yeasts } > ;‘1“””;; Faiag o
Grait A LSYQR& A YLR NIy {menu2 Beppen 1 § (1 RLST™ (I KA A us
option will always be the first item in the Ilsﬂ'herefore |f you happen to hit thedito dzii i 2y 6 KS y e 2 dzQ
halfway down the list, yazQf f KI @S (2 & Csh@ftliso@ionO1 G2 GKS (2L G2

When you tapn an existing grairmgr Add New Grainit will bring up the individual Graiiew, where you can

enter the Name, Secificgravity, @lor (inlovibond units) and select ther&in Typeand Grain Qigin from a pre
established list6 2 SQf f &AK2g e2dz K2g (2mpy tapof thigraiynamekidd &hd usel a 0 &
the standard keyboard to enter the name.

Setup

X  Edit Grain Cance Edit Grain Cancel Edit Gra )
EI‘;“;‘; Edit Grain Grains & Adjuncts E - E E E E plan E
3 Pale Malt (2 Row) US Pale Malt (2 Row) US Pale Malt (2 Row) US
i ole Mek (2 Aow) US Pale Liquid Extract 1.036
ey Liquid M_f" Extract us Type: Grain Type: Grain Type: Grain
Pale Malt (2 Row) Bel 1.037 SG: 1.036 SG: 1.036 SG: 1.036
SG: 1.036 Grain Belglum o
Origin: US Pale Malt (2 Row) UK Origin: _US 8 02 Orlgin: | US
Color: 20L Vol Color: 2.0L Color: 2.0L

| Pale Malt (6 Row) US
Grain 2 5
[Pale Malt, Maris Otter 1.038
Gran UK 1 o 3 &
[Peat Smoked Malt 1.034 o
D Malt Ext Grain UK 4 7
ry Malt Extract Pilsner (2 Row) Bel 1.036
[Grain Belgium

Pilsner (2 Row) Ger 1.037

Continue to tapn each of the next fields, where nesgreens will be displayed to allow you to selddse
values from pickers and lookup tablgs.y OS & 2 dzQ@S Sy (i S NibtReSavéblittor2tdFsave WS R I G |
grain. ¢ K I ( Dh@ grainiidhow ready to be usedaimy of your recipes!

Keep in nnd thatiBrewMasternow allows you to edit th&rain Type, SG, Origin and Color on a per recipe / per
batchbasis. However, if you always use the same grain suppien, may adjust the defaults values here.

Grain Types

{ St SOGAY3 (KSondranmthe/sefup hménlJwidlléw yaultdialid, edit and delete the grain types
for eachgrain. By default, the following grain types are available:

Adjunct

Dry Malt Extract

Grain

Liquid Malt Extract

Sugar

=A =4 =4 =4 =9

Copyright © 2011 iBrewMaster.com. All rights reserved. Page 7



Grain Origins

{ St SOG Ay Driging éptioa fibMEhA sé&tup menu, will allow you to add, edit aselete the grain origins
for each grain.By default, the following graiariginsare available:

Belgian

Belgium

Canada

Germany

UK

us

= =4 =4 =4 -4 =4

To editanexisting grairtype or origin simply tap it. Toadd a new grain typer origin tap on theEditbutton.

Setup

Grain Types (@

Add New Grain Type

iBrewMaster Help >

\.l Insert Grain Type@

: Adjunct

SS— [
Grain Origins ’ ‘ Q Dry Malt Extract
Hops ?

P (—) Grain
Hop Types ’
Hop Forms 5 (=) Liquid Malt Extract
Hop Uses > G Sugar
Hop Origins ) Super malt extract
Yeasts ’

To delete a grain typer origin click on thexdbutton, and tapDelete. This logic flowshroughout the program,
whenever adding, editing, or deletihigtA G SY & = & Bother &peatidggufsélves from here on outAfter
all, we want to start brewingjght?!!

Copyright © 2011 iBrewMaster.com. All rights reserved. Page 8



Hops

The next section is where you manage all of your haps2wMastercomes

) " with over70 of the most popular bittering, flavor, and aroma hops from
Hop Types > around theworld. Each hp has a hop type, alpha acid content, beta acid
izl > content, form, use andrigin, all of which are editable.

Hop Uses >

Hop Origins >

Note: iBrewMasterallows you to edit each ¢fiese values directly dndividual recipes and batches.

¢ L) 2y (KS a Itceblidy éap theiSt yfdopd Ag&inyyou can sort througthe list by tapping on one

of the sort buttons at théottom of the screen.You can sort by Name, Type, Alpha and Origin.

The search feature is also available to help you find the desired Hop qutctlgw the same logic for

maintaining your hops as we did for the grains.

= Hops =
Hop Types ' _ 73 Hops
By default, the following hop types are available: ~
1 Aroma A
. . Admiral 75 %
1 A_rom_a/Bltterlng Admira W
ﬂ Blttermg Ahtanum 6.00% ¢
1'[ FlaVOI' Aroma. us o
Amarillo Gold 850% .
Aroma us
Hop Forms zqogiélia 650% F
By default, the following hop types are available: B :
B .00 %
ﬂ Leaf Bif:gnr:\gr 10mus ?
1 Pellet Bramling Cross 6.00%
Aroma UK K
B Gold .00 %
Hop Uses Bitenng R I
Bydefault, the following hop uses are available: Bullion Boo%k , M
1 Boill C 2
1 Dry Hop Aoarmang s >
Centennial 1000% o O
HOp Origins Bittering us .
- - - . Challenger 7H0% o
By default, the following hop origins are available: Aroma uk 7S
i Chinook 00 % T
1 Australia Bmelrr'inr?go 1@0% U
q Canada Citra o0
. Aroma us
1 Czech Republic
1 France
1 Germany
1 New Zealand
1 Poland
1 Slovenia
T UK
T US
Copyright © 2011 iBrewMaster.com. All rights reserved. Page 9




Yeasts
90SYy AT @82dQ0S IONBsRE KOR AdzNB se Ké&zYQ

Yeasts " now howto maintain and manage your yeast@¥ith over 25 different

Yeast Types > 8Sladaz @& 2 da@ssortmént tacBoosie dmimi it feel free to add
Yeast Forms > | your own as neededEach yeadhas a yeast type, form, lab, and flotation
Yeast Labs > | associatedvith it, all ofwhich are editable, of course.

Yeast Flocculations >

These valuesan also be edited for individual recipes and batchies. LI 2 Y

iKS a,

Slradace

YSy

the list ofyeasts and sort them as you lik®nce again, we ugbe same log as managing grains and hops, so

A G Q sstra@i@fotdard by now!

Yeast Types

By default, the followingeasttypes are available: = Yeasts “ean |
ﬂ glel . 129 Yeasts
{1 Belgian - ~ _
1 Champagne :
W =AeIeadrCider White Labs 0775
= A
ﬂ Lager Essex Ale Yeast Liquid
1 Wheat Ale White Labs 0022 B
f i European Ale Liquid c
T Wine/Mead/Cider prbes Wyeast Labs s )
European Ale Liqud o
Yeast Forms Ale White Labs 0011
By default, the followingeastformsare available: — : :
Forbidden Fruit Liqud o &
i Dry Belgian Wyeast Labs 3463 .
TP French Ale Liquid
ﬂ LIqUId Ale White Labs 0072 o
French Red Wine Liquid o
Yeast Labs Wine/Mead/Cider White Labs 0750 .
By default, the following yeasibsare available: French Saison Lqud o
D t Ale Wyeast Labs 3711
ﬂ ar.ms ar French White Wine Liguid i
1 White Labs Wine/Mead/Cider White Labs 0735 N
T WyeaSt I._abs German Ale Liquid o N
1 Fermentis Ale Wyeast Labs 1007 P
Elerman Ale/Kolsch White Lab quoléig y @
Yeast Flocculationés ¢ te Labs R
. . . Liguid
By default, the followingeast flocculationsre available: German Bock Lager White Labe chid > s
1 High German Lager Liqud o T
1.[ LOW Lager White Labs 0830 u
. German Wheat Liquid o
ﬂ LO\N-Medlum Belgian Wyeast Labs 3333 v
Medium W
ﬂ . . Hefeweizen Ale Uquid o x
1 Medium-High Wheat White Labs 0300 ,
i Hefeweizen IV Ale Liquid
1 Very High Wheat White Labs 0380 °

Copyright © 2011 iBrewMaster.com. All rights reserved.
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Additions

Additions

vI

Addition Types

Mash Steps

Mash / Equipment Profiles

When you make an Additiogpu canspecify if these
additions need to be added to théash,Boil, Primary,
Secondaryor at Bottlingand specify anywhere from-0
99 minutes, hours, days or weeks.

Tap on the Amount and adjust quantity, then tap on
the time/use area and adjust your units.

add your own ifwve missed something!

>
> X Add Addition

Calcium Chloride
Amount: 1.00 oz

Type: Water Agent

| Mash .i;.Primary Secondary | Bottling |

15 mins / Boil

Blackberries

iBrewMasteris preloaded witt80 different types of additions including a
variety ofFinings, Flavors, Fruits, Herbs, Spices and Water Agéotscan also

To sort theAdditions list by Name or Type, tap the buttons on the bottom
of the list.

Addition Types
By default, the following addition types are available:

= =4 =4 =4 -4 -8 -9

Fining
Flavor

Fruit

Herb

Other

Spice

Water Agent

—

&l >
Blackberry Extract y ©
Flavor 5
Blueberries N
Fruit E
Bottle Caps
Gther > ¥
Burton Water Salts 5 ©
Water Agent
Cardamom >
Spice K
Chalk
Water Agent >
Chamomile y M
Spice
Cherries > !
Fruit o
I(:?I.herry Extract > b
avor
Chnnnlate ]
= Additions [“ean |
80 Additions
qQ 3 W
Allspice >
Spice

Amylase Enzyme
Other

Anise, Star
Spice
Apples

Fruit

Apricot Extract
Flavor

Apricots
Fruit

Ascorbic Acid
Other

v
x ¢ - T & m m @ o W B

Baking Soda
Water Agent

Bananas
Fruit

Black Pepper
Spice
Blackberries
Fruit

Blackberry Extract
Flavor

Blueberries
Fruit

Bottle Caps
Other

Bourbon
Flavor

Burton Water Salts
Water Agent

< & 4 w ® o W o =z =

®x =

v
Noo<
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Mash Steps
iBrewMasteruses Mash Steps to record youirpary brewing process. There are 4 types of Mash Steps that

can be used, depending on the recipe and process u3ail.these, now have the option to "auto calculate” the
desired volumes or temperature$Ve haveincluded many of the commomashstepsfor light, medium, and

full bodiedmashing techniquesFeel free to edit any of the esing ones, oadd your own.iBrewMaster
supports Mash Steps fdnfusion, Decoction Temperatureand Spargetypes, basedan straight volumes or
ratios, andnew to v1.44X dauto calculated Mash Step®ased on &pecificMash Profile(see next section)

For all grain, you withost likelyuse all of the following mash methods.

Infusion - is the most commomnash stepwhere yousimplyadd hot water to reach a desiradashratio

and mashemperature. For all grain, it is critical to hit a desired temperature to properly convert your grain
starches to fermentable sugars. Once the mash conversion is reached, you can also do a mashout infusion,
which is basically adding haater to reach 170F in the mash. This helpstapthe enzyme activity and

rinse out the converted sugars.

For the Infusion mash steppu must firstselectFreeformor Autocalc Freeform is the standard method,
where you can simply enter a volume aaip ratio to record your masheap. Autocalc is the new method
for v1.44which uses theselectedMash Profileto calculate your mash step specifics.

Freeform- Infusion
For theFreeforminfusion you have the option of

Volumeor Ratia You can enter water to grain
ratio, or simply enter a volume of water to add.

Autocalc- Infusion

Edit Mash Steps E

Edit Mash Steps (£

Mash In - Light Body

Mash In - Light Body

Freefo Auto Calc. J E"""'i ;—_”-‘E Auto Calc.
W Decoction lTemperalureJ Sparge Infusio Decoction lTemperalure‘ Sparge
|

Water to add: quarts
Water Temp: °F

Target Mash Temp: | 150.0| °F

Step Time: Min(s)

Water / Grain: qt/lb
Water Temp: ek

Target Mash Temp: | 150.0| °F

Step Time: Min(s)

When you selecfutocalg you have an additional choice loitial or Step For
your first (orasingle) infusion you would seleletitial, then selecolumeor

Ratioand enter your data. Notice the Water Temp field is grey and has the
g2 NPRalgd Ay A ® Savekhd yialog Slades and the temperature i

calculated for you, based on yolMtash Profileselected for this recipe.

You can do a single uion or a stepped Infusion. You may choose to do a

single Infusion at one temperature, or several Infusions to reach different

temperatures. Some recipe styles benefit from a protein rest at around 122F

and then use a second Infusion to reach the sization temperature.

Edit Mash Steps @

Mash In - Light Body

| Freeform E"-h’-'a. "Ea
% Decoction lTemperalurel Sparge
E"a- E Ratio |
Water to add: quarts

Water Temp: | Cale. °F
Target Mash Temp: | 150.0 °F

Step Time: Min(s)
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If you are doing a stepped mash, and you enter a second Infusion mash st
you would selecAutocalg then tapStepand enter your water temp that you
will be adding (usually BE¢ 212For boiling) and your desired target mash | Mash out
temp. When you tajsave the dialog closes and the volume of your infusion (o 0
water is also calculated for you. |

y WDe::m:tirmlTemp(-:raturel Sparge |

el Edit Mash Steps (B3

Note: your first infusion must beya iniialé G & LIS | y Fff |RRAGR29¥t ANy Fdzaa
Ydza i ske® M3 @dJS @ hy OS Sy S sEpRiEisiod 2dz|OF y Qi NBF NNIF y3IS
before theinitial infusion. Water to add: | Cale quarts
Water Temp: 2k
Target Mash Temp: iE

Step Time: Min(s)

& ¢
@&

Decoction- is where you pull some of the mash out, and raise it to a conversion temperature, or boil it to
create color and caramelization and add it back into the main mash to raise the temperature of tlee enti
mash. You may choose timvestigated further if you do not alady have a grasp on this topic.

Freeform- Decoction
For theFreeformDecoction you have theption of selecting &/olumeor
Percent You can enter a percentage of your mash, or simpigrea volume

Edit Mash Steps B33

of mash to pull for the decoction. Decoction to beta rest
| intusion |PEEIIERY Temperature| Sparge |
Mash to Decot: quarts Mash to Decot: %
Heat To: ok Heat To: &2
Target Mash Temp: °F Target Mash Temp: °F
Step Time: Min(s) Step Time: Min(s)

Autocalc- Decoction
When you selecfutocalg you haveseveral choicesYou canselectVolume Edit Mash Steps (00
and let it calculate the needed volume of mash to pull. Or you can select
Temperatureand let t calculate the temp needed based on the size of the | Pecocton o betarest

mash pulled as a volume or percentag&/hen you tafsave the dialog closes [ Frestorn |
and the temperature is calculated for you, based on ydash Profile wruion SR remperre_spare
| | )

selected for this recipe.

| calc. volume W | calc. voume [T
W ‘- Mash to Decot: quarts
Mash to Decot: quarts Mash to Decot: % HaatTo! oF
Leaiic: " Heat To: t Target Mash Temp: o
Target Mash Temp: S Target Mash Temp: s Step Time: Min(s)
Step Time: Min(s) Step Time: Min(s)
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Temperature- is where you add heatlirect heatto go from one temperature
to another.

Edit Mash Steps ﬁ

Mash Out - (Temp)

For a direct heat system or a pump recirculation mash system, you can enfer a =

rise time and a step time artie desired target mastemperature.

| Infusion 1Decacnon sparge |
Target Mash Temp: °F
Step Time: \j] Min(s)
Rise Time: E] Min(s)

Sparge- is when you add hot war, to rinse the grains. This is usually done
slowly to prevent packing the grain bed too tight. It also helps to rinse out
sugars, which can be thick and move slowly through the grain bed.

Freeformg¢ Sparge
When you use &reeformSparge you simplenter the desired/olumeor
Ratioof water to grain.

Water / Grain: qt/lb
Water Temp: °F
Sparge Time: Min(s)

Autocalcg Sparge

When you selecAutocalg you enter the water temp and the length of the
sparge, and tafsaveto close the dialog, and let the program calculate the
volume of water needed.

Using Autocalc

All of theAutocalcformulas are based on the initiklash Profilefactors, as well
as where they appear in thHerewingprocess.iBrewMaster keeps track of
volumes and temperaturefor you, so as you add mash steps, the end gostills
achieved.

Note LT &2dz NBFNNFy3IS YIak a

aas
based on the type and location in the process.8lR dz Ol y Qi  LJdzii

1€
Sparge

F Edit Mash Steps ﬁ

| Infusion 1Decoction lTemperalureW
Water to add: quarts
Water Temp: 2B
Sparge Time: Min(s)

Edit Mash Steps @

Sparge

| Freeform iﬁi 5 a
Infusion | Decoction \Temperaluve

Water to add: quarts
Water Temp: | 180.0| °F
Sparge Time: Min(s)

LAS &a2YS 2F GKS OFf OdA |
i I {GSLI AyTFdzaAazy
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Mashing Notes
Thescience of mashing is very complex and requires a good understanding of brewing techniques. There are so
many variables and various formulas, that it is hard to make a software tool that does ityadltor

The use of mash steps and mash profiles isatiempt to help you record your specific brewing process.
Recording these steps helps you to be more consistent in your process, and make better beer.

Also, f you share or download recipes from other sources, you will need to applyoyauspecifidrewing
system parameters to the new recipes and make adjustmeny®ur mash steps

Lastly, @ Y Q0 ¢ 2 NNE evierp spelafic madki&oihgtt Jou may ever use, as you can edit any of these
mashsteps when you add them to a recipe or batch withaffectingthe original.

If you want to know more, good reference for mashing ligtp://www.howtobrew.comwhere it explains all
forms of brewing in great detail.

Mash / Equipment Profiles

iBrewMasternow utilizesMash Profiles which will allow you to wsbuilt in calculators to estimate the various
mash steps for you while you brew. Thédash Profilesallow you to adjust the calculations to match your
brewing equipment usedMash Profilesettings include:

Grain Temyx, the starting temp for your grairgr grainstorage temp

Grain Absorptiong your grainwill absorb a small amoumf water, which soaks up into the grain
Mash tun volume losg depends on the shape or design of your mash tun false bottom
Mash tun temp loss; most insulated coolers will absh 3-4 degrees when hot water is added
Hourly boil offg varies with each kettle and burner, usually .37625 gallons per hour

Cooling shrinkage 2%4% depending on measurement temperatures

Kettle trub lossg what you leave behind when you transfeioffbreak, hops, etc.)

These values are used to help calculate the water neededzas

9:21 PM

temperature of the infusions, and can be adjusted for i Edit Profile () P

multiple equipment setsrd or various brewing methods. A1 Gran 5 Gallon Hash Profiies (&)
Sreiniemp) EoNE All Grain Small Batch >

One brewer mentioned that theyse two different systems f Srenfomtor °-‘Zé:5‘gz Yhcanscarn

for larger or smaller batches. They have very different moshTunTamptoss 200 I Extract Profile N

evaporation rates, trub losses, and temperature losses. Hourly Bolloft 038 gal /v

With iBrewMasterthey can st defaults for bothMash ——

Profilesand use proven ratios and adjustments to help
them reachtheir recipe goals.

Mash Rofiles are only a tool to get you close to your
desired results, but they are not perfect! They use well

known formulas, and are very accurabeit YOU need to Mash Steps >
tweak these profilecloselyto match your system!

What you will find is that after a few bethes of beer, you will come to know what your evaporation rate is, your
system losses, and your equipment specifics. You can then adagtastrProfilegto incorporate these
specifics, and record them as your defaults for future reference.
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Carbonation

o , bSg 02 isdhe dew parbonation calculator.
0 Set!
LGt v b @ Edit Carbonation E]- —_
Recipe Types > New | Carbonation [ear |
Force Carbonation Bottle Carbonation
Defaults >

It will help calculate the desired CO2 pressure to force
carbonate, or will calculate the amount of Corn Sugar,
Table Sugar or DME for bottle conditioning.

Simple enter the desired volumes of CO2 #melbeer }
temperature and volume to be carbonated. }

"

Desired Vol of GO2:

Beer Temperature: e
Required PSI:

Force Carbonation

Carbonation >

For force carbonation, it will calculate the required CO2
pressure.

For bottle carbonationselect your sugar, anitdwill calculate the needed weight

for the desired carbonation level.

Once in the reipe, it will also give you the suggested carbonation level,
guidelines!

Recipe Styles

Edit Carbonation ﬁ

Bottle Carbonation

CO2 range based on recipe style:

-
Desired Vol of CO2:
Beer Temperature: °F

Beer Volume: Gal

(= LR Table Sugar |

per BJCP

Residual CO2 in Beer:

Corn Sugar Required: oz

iBrewMasteris designed tadhereto the BJCP style guidelingso vhen | Styles

@€2dz FRR I NBOALISI & pitBadRtylesio8hodstNB @ Sy U Sivberi@uhagerk |
from, sdzO K Cktéb&rfesMarzere @unich Dunkeél = 2 NJ & L Y|LIS NJ_|- Sfoesen amber tager
{d2ddi¢s 2dzad G2 yrvysS b FS40 TRy T W

20.00 - 28.00 IBU 7.00 - 14.00 SRM

You can browse this list from within setup to help you research variou
beer styles before you begin to create your recipe, or just add one wh
you create the actuaiecipe.

4A. Dark Lager s
Munich Dunkel ,

All the standard3JCRecipe styledor beerare preloaded in “Sih'i::rif:

iBrewMaster, butif you want to stray off the beaten path and brew 4C. Dark Lager 5

3. European Amber Lader

Dark American Lager

a2YSGKAY3I NBIFfte dzyAljdzSE R2y Qi R ASkdsA U P Wdzéj[ﬁ
keep going. At that point, you ar@ntrying to match a style, but often | %
. . . . . Traditional Bock 8
there is one close that inspired you in the first place! 5B. Bock g
P
Visual indications will help you stay within BJCP guidelines, which you Banck B
access by tapping on the Style button on the recipe detail area. AT ”
Cream Ale
BA. Light Hybrid Beer 13,
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American hops! It met most of the Style guidelines EXCERPT! Qa ® 2 KAOK Aa gKI G L SEL

Recipe Edit
=__sv-___captss
Belgian Golden Strong Ale Extra Gold IPA >
Belgian Strong Ale
2008 BJCP Characteristics| OG: 1.062 (1.070-1.095)
Style Belgian Golden Strong Ale  #
ABV: 7.60 (7.50-10.50) | FG: 1.011 (1.005-1.016)
SAM: 3.80 (3.00-6.00) Type All Grain >
Belgian Tripel vy . s
18C. Belgian Strong Ale x | Rating warsdrsdy )
Calories 222 >
>
Belgian Dark Strong Ale . )
18E. Belgian Strong Ale b » | Estimated OG 1.069 *
Qo-Spong. e b || Estimated FG 1011 >
= . stimal X
Old Ale e b
19A. Strong Ale 13
- ! i | Estimated ABYV 760% ¥
English Barleywine 15
19B. Strong Ale o
. . 17. > Estimated IBU's 4323 ¥
American Barleywine 18.
19G. Strong Ale R L]
e

To check against other styles, simply scroll throdghlist and select another style to compare to. The Green,
Red and Yellow colors give you a highlighted alert, when you are out of style, or if you are close. It compares
five key areas of your recipe to the BJCP standards.

Recipe Types
Choose from AlGrain, Extractand Partial Mash, or define your own, more spedifjze.
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